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Maple  Season  in 
Full  Force! 

The  months  of  February  through 
April  keep  Massachusetts  maple  pro- 
ducers on  their  toes.  During  the  sea- 
son farmers  are  off  gathering  sap 
from  sugar  maple  trees  to  produce 
1 00  percent  pure  maple  sugar. 

"Conditions  are  just  right  for  a 
successful  maple  season!"  says  Tom 
McCrumm,  coordinator  of  the  Mas- 
sachusetts Maple  Producers  Associa- 
tion. "The  trees  are  in  good  shape. 
There  is  plenty  of  moisture  from 
good  snow  cover  and  the  tempera- 
ture has  been  normal  for  this  time  of 
year,"  he  commented. 

Maple  sugaring  gives  rise  to  an- 
nual agricultural  awakening,  with  the 
days  turning  warmer  and  the  nights 
remaining  at  freezing  temperatures. 

Many  Massachusetts  sugarhouses 
welcome  visitors  to  experience  the  ac- 
tivity and  buy  tasty  local  syrup  and 
products.  Most  sugarhouses  allow  the 
public  to  savor  this  sweet  temptation 
with  pancakes  or  waffles  or  offer 
"sugar  on  snow"  -  hot,  syrup  dribbled 
over  a  pan  of  clean  snow  producing  a 
rich  taffy. 

The  distinctive  flavor  of  maple 
sugar  can  be  experienced  in  differ- 
ent flavor  intensities.  Grade  A,  con- 
sidered table  syrup,  is  available  in 
either  light,  medium,  or  dark-amber 
color.  The  darker  the  color,  the  less 
delicate  and  more  "mapley"  the  fla- 
vor. Grade  B  is  darker  in  color  with 
a  stronger  flavor.  Use  it  to  liven  up 
any  favorite  dish. 

For  information  on  the  progress 
of  sugaring  season  or  a  brochure  list- 
ing over  1 00  local  maple  sugar 
houses,  call  the  Massachusetts  Ma- 
ple Hotline  at  4 1 3-628-39 1 2.  ■ 


''Massachusetts 
Marketplace"  on 
the  Horizon 

An  exciting  event  heralding  the 
summer  growing  season  will  pro- 
vide a  boost  for  the  marketing,  pro- 
motional and  legislative  needs  of 
various  agricultural  and  food  associa- 
tions, and  individual  businesses  in 
the  commonwealth.  The  event, 
christened  the  "Massachusetts  Mar- 
ketplace," is  scheduled  to  be  held  Fi- 
day,  June  2 1 ,  with  a  trade  show 
between  2  pm.-5  p.m.,  and  fol- 
lowed by  a  reception  from  4:30  - 
6:30  p.m. 

The  marketplace  will  allow  Mas- 
sachusetts agriculture  and  food  pro- 
ducers to  showcase  their  products 
to  a  wide  variety  of  audiences  at  a 
single  event.  The  marketplace  will 
feature  the  high  quality  and  availabil- 
ity of  Massachusetts  products  em- 
phasizing the  positive  economic  and 
environmental  impact  these  compa- 
nies have  in  our  state. 

The  Massachusetts  Marketplace 
is  co-sponsored  by  the  Massachu- 
setts Horticultural  Society  (MHS), 
the  Massachusetts  Agriculture  Mar- 
keting Committee  (MAMC),  the 
Massachusetts  Food  Association, 
the  Massachusetts  Office  of  Busi- 
ness Development  (MOBD)  and  the 
Massachusetts  Department  of  Food 
and  Agriculture  (MDFA). 

A  diverse  group  of  audiences  will 
be  targeted  to  attend  this  two  day 
event,  including: 

MARKETPLACE,  continued  on  page  3 


This  Publication  is  available  in  other 
formats  upon  request 


Controlled 
Atmosphere 
Apples:  A  Cool 
Treat 

Get  out  of  the  bind  of  winter  and 
swing  into  spring  with  controlled  at- 
mosphere apples.  An  ample  supply 
of  local  Massachusetts  apples  from 
orchards  with  controlled  atmos- 
phere (CA)  storage  facilities  are 
ready  to  be  enjoyed. 

Controlled  atmosphere  apples 
are  kept  in  state  certified  facilities 
for  90  days,  according  to  George 
Porter,  Chief  of  the  Bureau  of  Farm 
Products  for  the  Massachusetts  De- 
partment of  Food  and  Agriculture. 
A  carefully  monitored  mixture  of 
oxygen  and  carbon  dioxide  is  main- 
tained in  the  storage  rooms  to  pre- 
serve the  apples. 

Twenty  three  orchards  in  Massa- 
chusetts with  CA  storage  facilities 
store  approximately  440,000  bush- 
els of  apples  annually.  Mcintosh  ap- 
ples are  most  often  put  into  storage, 
along  with  Red  Delicious  and  Cort- 
lands. 

Packaged  in  3  lb.  bags,  controlled 
atmosphere  apples  are  the  freshest 
available  from  local  supermarkets 
and  orchards.  "Local  apples  from 
CA  storage  rooms  look,  taste,  and 
feel  like  they  were  just  picked  from 
the  tree,"  says  grower  Mark  Tuttle, 
of  Breezeland  Orchards,  Warren. 

Consumers  can  expect  to  find  lo- 
cal CA  apples  from  the  end  of  Feb- 
ruary until  June.  A  complete  listing 
of  orchards  with  controlled  atmos- 
phere storage  facilities  can  be  ob- 
tained from  the  department.  Call: 
617-727-3018,  xl 4 1  or  165.  ■ 


w 


page  2 


The  Fresh  Connection 


What's  Available 
Now... 

•  The  sweet  smell  of  spring  is  in  the  air 
and  the  season  commemorates  new 
life.  What  better  way  to  join  the 
festivities  than  with  Massachusetts 
produced  flowers. 

Nunan  Florist  &  Greenhouses  in 
Georgetown  produces  a  wonderful 
array  of  lovely  flowers 
including:tulips,  daffodils,  crocus, 
hydrangea  and  Easter  lilies. 

Brighten  up  your  day  and  enjoy  the 
beauty  of  flowers.  For  information 
call  Mr.  Flynn  at,  508-352-8172.  For 
further  information  on  Massachusetts 
Flowers  producers  contact:  David 
Giurleo,6l7-727-30l8,xl65. 

•  Turkey  and  a  variety  of  prepared 
turkey  products  are  available  year 
round  from  local  growers.  For  a 
Massachusetts  Turkey  Farm  listing 
call:  61 7-727-3018  x  175. 

•  Beefalo,  fresh,  frozen  or  "on  the 
hoof,  available  from  Trick  of  the 
Trail  Farm  and  Finlay  Homestead. 
Owner  Kim  Dodge  raises  and  breeds 
Clydesdale  horses,  and  will  feature 
horse  strung  rides.  Contact  Dodge 
at:  508-347-3746. 

•  Bison  meat-  steaks,  roasts  and 
various  cuts,  burgers  and  patties  are 
available  from  Alta  Vista  Farm,  80 
Hillside  Road  in  Rutland.  Contact 
Nancy  Mann  at:  508-886-4365. 

•  Mary-Jean's  Bar-B-Que  Sauce, 
located  at  Cobble  Mountain  Road,  in 
Blandford.  Offers  a  thin,  versatile 
barbecue  sauce  in  mild  and  hot 
southern  style.  Packaged  in  recyclable 
jars  with  tamper  proof  sealed  lids. 
Mean  Mary-Jean's  Smokin  Hot  BBQ 
Sauce,  was  entered  in  the  1 995  Fiery 
Food  Challenge  by  Chili  Pepper 
Magazine,  winning  honorable 
mention.  For  further  information 
contact:  Mary  Jean  at:  41 3-848-2327. 

•  Lamb  and  a  variety  of  prepared  lamb 
products  are  available  from  local 
growers.  For  a  Massachusetts  Lamb 
Farm  listing  call:  6 1 7-727-30 1 8  x  1 75. 

•  The  WGBH  Channel  2  Auction  will 
take  place  May  3 1  through  June  8. 
Take  advantage  of  valuable  television 
exposure  only  available  once  a  year 
on  PBS  during  this  week.  This  is  a 
time  to  promote  your  products  and 
recieve  quality  exposure.  Call  Edye 
Baker  at  (6 1 7)  492-2777  x  4202. 


Summer  Organic 
Conference  Slated 

The  Northeast  Organic  Farming 
Association  (NOFA),  which  works 
to  promote  organic  farming  and  gar- 
dening in  Massachusetts,  has  an- 
nounced its  22nd  annual  summer 
conference. 

The  event,  to  be  held  August  9- 1 1 
at  Hampshire  College  in  Amherst,  will 
feature  over  140  workshops,  exhibits, 
a  children's  conference,  an  old  time 
country  fair,  contradance,  coffeehouse 
and  storyteller. 

Organic  meals,  special  discounts 
on  early  registration  and  camping  or 
dormitory  rooms  are  available.  For 
more  information  contact:  Julie 
Rawson  at  508-355-2853. 

Join  the  Mass. 
Specialty  Food 
Assoc. 

The  Massachusetts  Specialty  Food 
Association  has  grown  from  the  re- 
gional Western  Massachusetts  Food  In- 
dustry Association,  and  is  launching  a 
membership  drive  for  specialty  pro- 
ducers across  the  state.  More  mem- 
bers make  a  stronger  group  with 
more  possibilities  for  networking, 
funding,  and  more  dynamic  work- 
shops, conferences  and  trade  shows. 
For  information,  contact  Joanne 

Restaurant  to  Hold 
Early  Farmers' 
Market 

Henrietta's  Table  restaurant  in 
Cambridge  will  host  its  first  anniver- 
sary celebration  on  Saturday,  April 
27,  10:00  am  -  4:00  pm  at  the  Char- 
les Hotel  courtyard  in  Harvard 
Square. 

Farmers  are  invited  to  sell  in  a 
farmers'  market.  A  farm  animal  pet- 
ting zoo  and  other  events  for  children 
are  also  planned.  To  participate,  con- 
tact Martha  Sullivan,  Public  Relations 
Director,  617-661-5040. 


Resources 
Available  from 
DFA 

"Massachusetts  Agri-Tourism  Di- 
rectory": Lists  over  1 50  farms  that 
offer  various  fun-filled  activities  such 
as  hiking,  Harvest  Festivals,  picnick- 
ing, or  just  relaxing  at  a  Bed  &  Break- 
fast. To  get  a  copy,  call  Mary  Jordan 
at  (6 1 7)  727-30 18  x  171. 

"The  1996  Farmers'  Market  Di- 
rectory": Will  soon  be  available,  and 
includes  listings  of  over  90  markets 
across  the  state  and  the  contact  for 
each.  Contact  Anneli  Johnson  at 
(617)  727-30 18  x  175. 

"The  Green  Book":  Lists  whole- 
sale growers  of  fresh  fruits  and  vege- 
tables and  horticulture  products 
from  A  to  Z,  including  contact  infor- 
mation. Call  Janet  Christensen  at 
(617)  727-30 18  x  173. 

"Massachusetts  Specialty  Prod- 
ucts": Lists  orchards,  farms  and  busi- 
nesses that  offer  specialty  gifts  and 
products  for  every  season  of  the 
year.  Contact  Bonita  Oehlke  at 
(617)  727-30 18  x  172. 
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Hydroponic 
Growing  Season 
After  Season 

Warm  up  to  spring  and  jump 
ahead  into  summer  with  fresh  locally 
grown  produce.  Crops  that  are  not 
in  season  are  grown  indoors  and  in 
greenhouses  throughout  the  state  of 
Massachusetts.  Such  crops  include: 
sprouts,  hydroponic  lettuce,  toma- 
toes and  herbs. 

"Hydroponic  growing  dates  back 
to  ancient  Egypt;  it  re-emerged  in 
the  1 9th  century  and  is  continuing  to 
gain  popularity  as  the  process  be- 
comes more  cost-efficient,"  explains 
Chris  Killenberg  of  Gooseberry 
Farm,  Westport  which  produces  hy- 
droponic Boston  Bibb,  red  and 
green  leaf  lettuce. 

Hydroponic  growers  cultivate 
plants  without  soil  using  a  nutrient 
dense  water  solution  that  is  incorpo- 
rated into  the  root  and  making  it 
possible  to  produce  locally  grown 
crops  which  would  not  otherwise  be 
available  this  time  of  year. 

Alfalfa  and  bean  sprouts  are  also 
grown  year-round  indoors.  Barbara 
Sanderson  of  Jonathan's,  Marion  and 
the  New  England  Sprout  Growers 
Association  explains  that,  "Even 
though  sprouts  have  been  a  staple  in 
the  Chinese  diet  for  more  than 
5,000  years,  it  is  only  in  the  past  30 
years  that  we  have  become  inter- 
ested in  sprouts.  Sprouts  today  are  a 
common  supermarket  commodity." 

For  more  information  on  locally 
grown  extended  season  products 
call:  61 7-727-3018  x  175. 


Learn  About 
Exporting  to 
Canada 

"Expanding  Markets  by  Selling  to 
Your  Neighbors,"  a  seminar  on  ex- 
porting to  Canada,  will  be  held  April 
3,  at  Anthony's  Pier  4,  Boston. 

Canadian  speakers  will  describe 
the  market  opportunity,  identify  best 
product  prospects,  and  review  techni- 
cal issues.  A  panel  of  specialty  food 
producers  will  share  their  "secrets  to 
success"  in  developing  this  export 
market. 

Canada  is  a  strong  potential  mar- 
ket for  high-value  US  specialty  food 
products. 

Participation  cost  is  $30.  For  reg- 
istration information  contact  Bonita 
Oehlke,  617-727-3018,  x  1 72. 

New  Mass. 
Promotion 
Planned  for 
Super  Markets 

"Savor  the  Seasons,"  a  special 
promotion  for  fresh  and  processed 
Massachusetts  food  products,  is  cur- 
rently being  planned  by  the  Graphic 
International  Group  (GIG)  in  associa- 
tion with  the  Department  of  Food 
and  Agriculture. 

Massachusetts  producers  and 
companies  looking  to  expand  or  in- 
crease public  awareness  of  your 
products  should  contact  Fred  Han- 
sen, GIG,  at  6 1 7-87 1 -8548. 


Food  Processing  Equipment  Available 


Mary  Brown's  All  Natural  Foods  in  Black- 
stone  is  selling  the  following  food  processing 
equipment  and  two  trucks.  For  more  informa- 
tion, call  Dan  at  6 1 7-235-6930. 

•  23  ft/20  ft  stainless  steel  sinks,  $250  ea. 

•  2  5  1/2  ft  stainless  steel  tables  with  bot- 
tom shelf,  $250  ea. 

•  Garland  4  burner  oven,  $500. 

•  4  burner  U.S.  range,  $500. 

•  Groen  60  gallon  steam  kettle,  $500. 

•  Hobart  VCM  food  processor,  $700. 


•  Industrial  size  Jordan  reach-in  refridg- 
erator,  $1200. 

•  Rubber  coated  kitchen  racks,  $75  ea. 

•  8  gallon  Toroware  stock  pots,  $50  ea. 

•  Shrink  tunnel  for  tamper-proof  bands, 
$100. 

•  1988  Chevy  Cheyenne  refrigerated 
truck  with  new  motor,  has  Hurcules  in- 
sulated box  with  carrier  refrigeration 
system,  $10,000. 

•  1984  Iveco  refrigerated  truck,  looks 
great  but  needs  work,  $1,800. 


MARKETPLACE,  continued  from  page  I 

•  Wholesale  buyers  of  all  types  of 
Massachusetts  products,  including 
supermarkets,  distributors  and 
specialty  stores 

•  Print,  radio  and  television  media 

•  Key  legislative  and  government  officials 

•  Retail  consumers  of  local  products 

The  event  will  occur  over  a  two 
day  period,  with  the  first  day  -  Fri- 
day, June  2 1  -  dedicated  to  a  diverse 
trade  show,  where  local  companies 
and  agricultural  commodity  groups 
can  exhibit  products  for  wholesale 
buyers,  media,  industry  and  govern- 
ment representatives. 

A  Massachusetts  pavilion  will  be 
created  by  large  tents  on  the  sweep- 
ing front  lawn  of  Elm  Bank's  man- 
sion. Educational  programs  and 
seminars  will  be  conducted  for  atten- 
dees, and  a  culinary  reception  featur- 
ing Massachusetts  products  will  be 
coordinated  by  local  chefs. 

The  second  day  of  the  event  -  Sat- 
urday, June  22  -  will  be  open  to  the 
public.  Local  products  will  be  fea- 
tured to  consumers  through  prod- 
uct demonstrations,  sampling  and 
sales.  Consumer  awareness  and  edu- 
cation about  various  Massachusetts 
agricultural  industries  will  be 
stressed  and  family  oriented  activi- 
ties will  be  provided  by  MHS. 

A  planning  committee  consisting 
of  representatives  from  MHS, 
MDFA  and  various  agricultural  and 
food  businesses  will  oversee  and  im- 
plement the  planned  trade  show 
and  program  activities. 

According  to  Food  and  Agricul- 
ture commissioner  Jay  Healy,  "We 
hope  that  the  marketplace  will  be- 
come an  annual  event  where  local 
agriculture  and  food  producers  can 
unite  under  a  common  banner  and 
demonstrate  the  importance  of  their 
various  industries  to  the  common- 
wealth. I  invite  you  to  contact  my  of- 
fice with  any  questions  about  the 
event,  or  for  information  on  how  to 
participate." 
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Six  Tips  To  Steal 
The  Show 

In  order  to  make  a  trade  show 
successful,  a  lot  of  preparation  must 
go  into  the  activity.  By  participating 
in  the  show,  you  get  an  opportunity 
to  become  familiar  with  the  industry 
and  network.  You  might  also  incor- 
porate the  following  tips  in  planning: 

•  Get  a  jump  start ...  Arrive  a  day  early. 
Be  a  step  ahead  of  the  rest.  You  get 
the  chance  to  become  acquainted 
with  the  area  and  up-to-date  on 
newsworthy  show  topics. 

•  Make  reservations  at  hotel 
headquarters.  Make  it  a  point  to 
always  be  where  the  action  is  taking 
place.  This  can  prove  to  be  very 
beneficial. 

•  Set  up  your  work  place  as  early  as 
possible  and  stay  till  the  end.  This 
gives  you  the  opportunity  to  target  as 
many  people  as  possible.  Get  out 
there  and  start  networking! 

•  Target  important  individuals  that 
might  benefit  your  industry  and  make 
contact.  Seek  out  these  individuals 
and  make  yourself  known.  First 
impressions  are  very  important,  so 
make  your  encounter  a  pleasant  and 
memorable  one. 

•  Be  at  the  right  place  at  the  right  time. 
Go  to  lectures  and  seminars  that  you 
know  your  customers  and  prospects 
will  be  attending.  Make  it  a  point  to 
be  at  those  locations  and  make 
yourself  known. 

•  Keep  a  contact  list  of  who  attended 
the  show.  By  getting  a  list  of  the 
attendants  you  may  gain  new 
knowledge  of  the  people  you  met 
and  also  be  able  to  contact  those  you 
missed.  Keep  the  list  handy  as  an 
excellent  reference. 


Calendar 

8€  April  9- 10 
§€  April  21-23 

§€    May  5-7 
§€  May  26-28 

33  June  21 


§€   June  23-26 


New  England  Dairy  and  Deli  Trade  Show,  World  Trade  Center, 
Boston.  Exhibitors  can  meet  and  sell  to  buyers  from  supermarkets  and 
retail  accounts.  Contact  the  Association  headquarters  at:  6 1 7-849- 1 334. 

Northeast  Foodservice  and  Lodging  Show,  Bayside  Exposition  Center, 
Boston.  Exhibitors  can  meet  and  sell  to  buyers  from  foodservice  accounts. 
The  Mass.  Dept  of  Food  and  Agriculture  will  host  a  Massachusetts  pavilion: 
617-727-3018x172. 

US  Food  Export  Showcase,  Chicago.  This  show  offers  an  opportunity  to 
develop  trade  leads  with  foreign  buyers.  There  will  be  a  New  England 
Pavilion.  Call  6 1 7-727-30 1 8  xl  72  if  you  are  interested. 

Canadian  Fine  Foods  Show,  Toronto.  Federal  funds  will  allow  for 
subsidized  booth  spaces,  as  well  as  assistance  with  export  readiness  prior  to 
this  event.  More  details  will  follow.  For  information  call:  6 1 7-727-30 1 8 
xl72. 

Massachusetts  Marketplace  at  Elm  Bank  Reservation,  Dover. 
Massachusetts  agriculture  and  food  producers  will  showcase  their  products 
to  a  wide  variety  of  audiences  emphasizing  the  positive  economic  and 
environmental  impact  these  companies  have  in  our  state.Sponsored  by  the 
Massachusetts  Department  of  Food  and  Agriculture,  Massachusetts 
Horticultural  Society  and  the  Massachusetts  Food  Association. 

Reserve  your  space  in  the  "Massachusetts  Pavilion"  at  the  Summer 
International  Fancy  Food  and  Gourmet  Show, Philadelphia.  Call  the 
Department  for  more  information:  6 1 7-727-30 1 8  x  1 72. 


Food  New  England:  Master  Chefs 
Demonstrate  N.E.  Delicacies 


Perhaps  you're  a  farmer,  chef  or 
culinary  group  looking  for  more  ex- 
posure for  your  business.  You 
should  know  about  a  great  new  TV 
program  called  Food  New  England. 
The  program  is  simulcast  in  three 
states.  It  airs  Saturday  mornings  at 
9:30  am  on  WABU  TV68  in  Boston, 
TV  58  in  the  Cape  Cod/Rhode  Is- 
land area  and  TV  2 1  in  Concord, 
New  Hampshire. 

The  show,  now  in  its  second  sea- 
son, has  a  very  large  and  growing 
audience,  numbering  in  the  tens  of 
thousands  on  a  given  Saturday.  Food 


New  England  features  master  chefs 
cooking  delicious  dishes  using  locally 
grown  ingredients. 

Food  New  England  promotes  lo- 
cally grown  ingredients,  exotic  fla- 
vors and  ethnic  cuisines.  Features 
include  visits  to  farms,  bakeries, 
vineyards,  fisheries  and  herb  gar- 
dens, intelligent  background  stories 
and  other  regional  reports.  For  ad- 
vertising and  sponsorship  informa- 
tion, call  producer  Roberto  Mighty 
at  6 1 7-965-7022. 
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Massachusetts  Department  of  Food  and  Agriculture 
1 00  Cambridge  Street 
Boston,  MA  02202 
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